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BASIC -ABSTRACT: The preparation of anthocyanin dye from plant material by 
extraction with an aqueous solution of an acid and/or an alcohol in an 
ultrasonics field, then separating product. 

The extraction is carried out with a continuous stream of the extractant, 
such 

that the aqueous solution may be obtained by separately supplying the H20 
and 

acid and/or alcohol at the extraction stage and then combining the 
separate 

streams for treating the plant material. 

The anthocyanin-containing material is obtained from black mountain ash 
berries, hollyhock petals, crushed red cabbage or sunflower seed husks. 

USE - Useful in food industry. 

ADVANTAGE - Reduces energy costs by employing the exothermic energy 
effect due 

to the dissolution of the acid and/or alcohol in H20. 
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Basic Abstract Text - ABTX: 

The preparation of anthocyanin dye from plant material by extraction with 
an 

aqueous solution of an acid and/or an alcohol in an ultrasonics field, 

then 

separating product . 
Title - TIX: 

Preparation of anthocyanin dye from plant for use in food - by extracting 

with 

aqueous solution of acid and/or alcohol in ultrasonics field 
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standard Title Terms - TTX: 

PREPARATION ANTHOCYANIN DYE PLANT FOOD EXTRACT AQUEOUS SOLUTION ACID 

ALCOHOL 

ULTRASONIC FIELD 
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BASIC-ABSTRACT: Dyes used in the food and light industries, and the extn. 
of 

anthocyanin solvent (aq. Na sulphite) sepg. the said extract and 

concentrating 

it. 

The procedure is novel in that the anthocyanin- contg . material is 
subjected to 

ultrasonics during extn. . Pressure changes during ultrasonic irradiation 
enhance rupturing of the plant cells and thus accelerate mass transfer 
processes . 

ADVANTAGE - The extn. time is reduced, and the solubility and concn. of 

the 

anthocyanins in the extract are improved. Beetroot, grape husks and 
organs in 

crushed form have been used to extract the said dyes employing 

ultrasonics at a 

frequency of lOOkHz. Bui . 37 -38/15 . 10 . 93 
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Basic Abstract Text - ABTX: 

Dyes used in the food and light industries, and the extn. of anthocyanin 
solvent (aq. Na sulphite) sepg. the said extract and concentrating it. 

Basic Abstract Text - ABTX: 

The procedure is novel in that the anthocyanin- contg . material is 
subjected to 

ultrasonics during extn.. Pressure changes during ultrasonic irradiation 
enhance rupturing of the plant cells and thus accelerate mass transfer 
processes . 
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Basic Abstract Text - ABTX: 

ADVANTAGE - The extn. time is reduced, and the solubility and concn. of 
the 

anthocyanins in the extract are improved. Beetroot, grape husks and 

organs in 

crushed form have been used to extract the said dyes employing 
ultrasonics at a 

frequency of lOOkHz. Bui . 37-38/15 . 10 . 93 



Title - TIX: 

Anthocyanin dye extn. from plant materials - by applying ultrasonic 
irradiation 

during extn. to reduce process time and improve extn, efficiency 
Standard Title Terms - TTX: 

ANTHOCYANIN DYE EXTRACT PLANT MATERIAL APPLY ULTRASONIC IRRADIATE EXTRACT 
REDUCE PROCESS TIME IMPROVE EXTRACT EFFICIENCY 
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BASIC -ABSTRACT: The process consists of (a) lyophilising the vegetable 
material; (b) extracting with a methanol/HCl mixt. by ultrasonic action 
in 

presence of sodium metabisulphite ; drying the crude extract under vacuum, 
taking up in TEA and injecting onto a chromatographic column of silica 
cellulose; (c) successive elution in TBA of a first fraction and in 15% 
acetic 

acid of the second fraction; (d) concentrating both fractions to dryness 
and 

dissolving the first in methanol and the second in ethanol/HCl mixt.; and 

(e) 

concn. of the two solns. to obtain flavanols and anthocyanins 
respectively. 
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Basic Abstract Text - ABTX: 

The process consists of (a) lyophilising the vegetable material; (b) 
extracting 

with a methanol/HCl mixt. by ultrasonic action in presence of sodium 
metabisulphite; drying the crude extract under vacuum, taking up in TBA 
and 

injecting onto a chromatographic column of silica cellulose; (c) 
successive 

elution in TBA of a first fraction and in 15% acetic acid of the second 
fraction; (d) concentrating both fractions to dryness and dissolving the 
first 

in methanol and the second in ethanol/HCl mixt.; and (e) concn. of the 
two 

solns. to obtain flavanols and anthocyanins respectively. 



Title - TIX: 

Extraction of anthocyanine (s) and f lavonol (s) from vegetable material - 
for use 
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as natural colourings in food, pharmaceuticals, cosmetics, etc. 
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BAS IC -ABSTRACT : Preparation of red food colourant, comprises extracting 
anthocyanine- containing vegetable material with aqueous solution of acid, 
in 

ultrasonic field, and separating into phases. The starting material is 
mixed, 

before extraction, with electro-chemically activated water-analyte and , 
acid 

solution, used as extracting agent, obtained by dispersing liquid phase 

of 

carbon dioxide in mixture of starting material and analyte, with 
simultaneous 

generation of ultrasonic oscillation. 

ADVANTAGE - The process increases colour stability of the colourant and 
its 

resistance to microbial action. 
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Basic Abstract Text - ABTX: 

Preparation of red food colourant, comprises extracting 
anthocyanine -containing 

vegetable material with aqueous solution of acid, in ultrasonic field, 

and 

separating into phases. The starting material is mixed, before 
extraction, 

with electro-chemically activated water-analyte and acid solution, used 

as 

extracting agent, obtained by dispersing liquid phase of carbon dioxide 
in 

mixture of starting material and analyte, with simultaneous generation of 
ultrasonic oscillation. 
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